
to  start   shared 

Pumpkin Dinner Roll  v	
cultured butter, honeycomb

f i rst  course   choice  o f

Garden Greens  n	
roquefort blue cheese, spiced nuts, candy snap grapes, bacon lardon

Peak Fall Vegetables  pb, gf	
beluga lentils, parsley oil, citrus vinaigrette

Artichoke Tempura  v	
béarnaise, chili oil

entrée   choice  o f 

Ricotta Gnocchi  v	
aleppo pepper, honeynut squash, pecorino sardo

Sea Bass  gf	
verjus beurre blanc, fine herbs, salsa verde

Hanger Steak  gf, n	
jalapeńo chimichurri, pistachio romesco, onion jus

dessert   

Chocolate Brownie   v
chantilly cream, cocoa nib croquant, caramel, mint oil	

Pre Theatre  Menu
$55 per guest


